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(54) Batch-freezer machine for producing ice-cream and similar

(57) A batch-freezer machine (1) for producing ice-
cream and similar of the type comprising: an external
casing (2); a substantially cylindrical-shaped processing
tank (4), extending inside the casing (2) from the front
wall (2a) of said casing (2), while remaining coaxial to a
substantially horizontal reference axis (A); a front closing
hatch (5) structured so to be able to close the opening
(4a) of the processing tank (4) in a fluid-tight manner;
and a rotating mixing member (11) housed in an axially
rotatable manner inside the processing tank (4), and
structured so as to be able to blend/mix the semi-solid

mixture that forms inside the processing tank (4); the mix-
ing member (11) extending coaxial to a second reference
axis (L) locally substantially coincident with the reference
axis (A) of the processing tank (4), and being provided
with a centrifugal impeller (25) which is arranged coaxial
to said second reference axis (L) so as to directly face
the inner face (5a) of the hatch (5), and structured so as
to be able to push/eject the semi-solid mixture located at
the center of the opening (4a) of the processing tank (4)
towards the internal cylindrical lateral surface (4i) of the
processing tank (4), when the mixing member (11) ro-
tates inside the processing tank (4).
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Description

[0001] The present invention relates to a batch-freezer
machine for producing ice-cream and similar.
[0002] More in detail, the present invention relates to
a horizontal axis batch-freezer machine for producing
ice-cream and similar. Use to which the following discus-
sion will make explicit reference without thereby losing
generality.
[0003] As is well known, most of the batch-freezer ma-
chines that are normally used for producing homemade
ice-cream, are provided with a processing tank of a sub-
stantially cylindrical shape that extends horizontally in-
side the machine, starting from the front facing wall of
the machine; with a closing hatch that is hinged on the
front facing wall of the machine so as to rotate around a
vertical axis to and from an operating position in which it
closes the opening of the fluid-tight processing tank; with
an internal refrigerating system that is adapted to bring
and maintain the processing tank and its contents to a
temperature usually between -10°C and -35°C; and with
a rotating mixing member that is mounted in an axially
rotatable manner inside the processing tank, so as to be
able to continuously blend and then mix the semi-solid
mixture that forms inside the processing tank during the
cooling of the processing tank, so as to obtain homemade
ice-cream.
[0004] The ingredients necessary to produce the ice-
cream are poured inside the processing tank through a
hopper specifically made on the upper portion of the clos-
ing hatch, while the ice-cream is extracted from the
processing tank through a discharge outlet with manual
opening and closing which is usually arranged on the
lower portion of the closing hatch, using the driving force
of the mixing member.
[0005] In most horizontal axis batch-freezer machines
currently on the market, the mixing member is constituted
by a rigid body substantially in the shape of a cylindrical
cage, which is inserted in a removable and axially rotat-
able manner inside the processing tank, and extends co-
axial with a reference axis which, in use, is coincident
with the longitudinal axis of the processing tank.
[0006] More in detail, in most horizontal axis batch-
freezer machines currently on the market, the mixing
member is composed of two supporting hubs that are
arranged immediately next to the two axial ends of the
processing tank, both locally coaxial to the longitudinal
axis of the tank; and of a series of longitudinal scraping
blades that are angularly equally spaced around the lon-
gitudinal axis of the processing tank, and extend sub-
stantially tangent to the internal cylindrical surface of the
processing tank, roughly the entire length of the process-
ing tank, so as to rigidly connect/join one with the other.
[0007] The supporting hub which is arranged behind
the bottom of the processing tank, is usually provided
with a coupling pin that projects cantilevered towards the
bottom of the processing tank while remaining locally co-
axial to the longitudinal axis of the tank, and is structured

so to engage in an angularly rigid way, within a rotating
bushing that is arranged on the bottom of the processing
tank coaxial to the longitudinal axis of the tank, and is
driven in rotation by an electric motor arranged outside
the tank.
[0008] Generally the scraping blades are instead
wound around the longitudinal axis of the tank in a helical
movement, while remaining locally substantially tangent
to the internal cylindrical surface of the processing tank,
and are connected directly to the two supporting hubs so
as to form a kind of screw that, by rotating inside the
processing tank, is able to remove/scrape the ice-cream
from the tank wall and at the same time push the ice-
cream towards the front closing hatch.
[0009] Purpose of the present invention is therefore to
obtain a batch-freezer machine for producing ice-cream
and similar which is capable of producing a softer and
creamier ice-cream than those currently on the market.
[0010] In agreement with these objectives, according
to the present invention is provided a batch-freezer ma-
chine for producing ice-cream and similar as explained
in Claim 1 and preferably, but not necessarily, in any one
of the dependent claims.
[0011] According to the present invention a mixing
member for batch-freezer machines for producing ice-
cream and similar as explained in claim 14 and prefera-
bly, but not necessarily, in any one of the dependent
claims is also obtained.
[0012] The present invention will now be described
with reference to the accompanying drawings, which il-
lustrate a non-limiting embodiment, wherein:

- Figure 1 is a perspective view of a batch-freezer ma-
chine for producing ice-cream obtained according to
the teachings of the present invention;

- Figure 2 is a side view of the batch-freezer machine
illustrated in Figure 1 with parts in section and parts
removed for clarity;

- Figure 3 is an enlargement of a part of Figure 2; while
- Figure 4 is a perspective view of the mixing member

of the batch-freezer machine illustrated in Figures 1,
2 and 3.

[0013] With reference to Figures 1 and 2, with the
number is 1 indicated as a whole a horizontal axis batch-
freezer machine structured to produce homemade ice-
cream, sorbets and similar.
[0014] The batch-freezer machine 1 is provided with
an external boxlike casing 2 having a substantially par-
allelepiped shape, and preferably, but not necessarily,
provided with wheels resting on the ground 3; and a
processing tank 4 of substantially cylindrical shape, ex-
tending inside the boxlike casing 2, starting from the front
or frontal wall of the casing 2a, while remaining locally
coaxial with a reference axis A substantially horizontal
and locally substantially perpendicular to the front wall
2a of the boxlike casing 2.
[0015] The batch-freezer machine 1 is also provided
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with a front closing hatch 5 that is structured so as to be
able to fluid-tight seal the opening/inlet 4a of the process-
ing tank 4, and is mounted movably on the front wall 2a
of the boxlike casing 2 so as to be arranged manually by
the user in a closing position wherein the hatch 5 fluid-
tight closes the opening 4a of the processing tank 4.
[0016] With reference to Figure 1, the closing hatch 5
is also provided with two-way access to the tank which
extend in a pass-through way through the body of the
hatch 5 preferably vertically staggered one above the
other, and are structured/dimensioned so as to allow the
user, respectively, to pour inside the processing tank 4
the ingredients necessary for producing the ice-cream,
and to extract the ice-cream from the processing tank 4
at the end of the batch-freezing process.
[0017] More in detail, the top tank-access passageway
is structured/dimensioned to allow the user to pour inside
the processing tank 4 the ingredients necessary for pro-
ducing the ice-cream at the beginning and/or during the
batch-freezing process, while the bottom tank-access
passageway is structured/dimensioned to allow the user
to extract the ice-cream from the processing tank 4 at
the end of the batch-freezing process.
[0018] In the example illustrated, in particular, the clos-
ing hatch 5 is preferably hinged on the front wall 2a of
the boxlike casing 2, at the side of the opening 4a of the
processing tank 4, so as to rotate freely around a refer-
ence axis B preferably, but not necessarily, vertical, and
from a closing position wherein it abuts on the front wall
2a of the casing 2 at the opening 4a, so as to completely
obstruct the opening 4a of the processing tank 4.
[0019] Preferably, the batch-freezer machine 1 is fur-
ther provided also with a mechanical locking device 6
manually operated, which is arranged on the front wall
2a of the casing 2 beside the opening 4a of the processing
tank 4, and is structured so as to be able to engage and
stably lock the closing hatch 5 in abutment on the front
wall 2a, for closing the opening 4a of the processing tank
4.
[0020] With reference to Figures 1 and 2, in the illus-
trated example, in particular, the closing hatch 5 prefer-
ably comprises:

- a disc-shaped body 7 of approximately circular
shape, that is laterally hinged on the front wall 2a of
the boxlike casing 2, beside the opening 4a of the
processing tank 4, and is structured/dimensioned so
as to be able to close in a fluid-tight manner the open-
ing/inlet 4a of the processing tank 4;

- a vertical hopper 8 which projects cantilevered from
the outer face of the disc-shaped body 7 (i.e. from
the face of the disk-like body 7 which remains direct-
ed outwardly when the hatch 5 hermetically closes
the opening 4a of the processing tank 4), and ex-
tends in a pass-through way through the upper part
of the disc-shaped body 7 so that the inlet opening
8a and outlet opening 8b of the hopper are arranged
on opposite sides of the disc-shaped body 7; and

finally
- a discharge outlet 9 with manual opening and clos-

ing, that crosses in a pass-through way the bottom
of the disc-shaped body 7, preferably immediately
behind the lower edge of the same disk-shaped body
7.

[0021] The vertical hopper 8 forms the upper access
way to the processing tank 4, while the discharge outlet
9 forms the lower access way to the processing tank 4.
[0022] The hopper 8, in particular, is preferably struc-
tured so that the inlet opening 8a of the hopper is facing
upwards, close to the upper edge of the disk-like body
7, and the closing hatch 5 is preferably provided also with
a cover 10 structured so as to close the inlet opening 8a
of the hopper 8.
[0023] The outlet opening 8b of the hopper 8 is instead
preferably arranged roughly at the center of the inner
face of the disc-shaped body 7, namely at the center of
the inner face 5a of the closing hatch 5, so as to be sub-
stantially aligned with the center of the opening 4a of the
processing tank 4 when the hatch 5 closes the opening
4a of the processing tank 4.
[0024] In other words, the tank-access passageway 8
allows pouring the ingredients inside the processing tank
4, namely the top access passageway of the closing
hatch 5, overlooks/ends inside the processing tank 4 sub-
stantially at the center of the opening 4a of the processing
tank 4.
[0025] The discharge outlet 9, in turn, is preferably, but
not necessarily, provided with a manually operated guil-
lotine closing member, and will not be further described
being a component that is already widely known and used
in horizontal axis batch-freezer machines.
[0026] With reference to Figures 1, 2, 3 and 4, the
batch-freezer machine 1 is also provided with an internal
refrigerating system (not shown) capable of carrying and
maintaining the processing tank 4 and its contents at a
batch temperature below 0°C and preferably between
-10°C and -35°C; and with a mixing member 11 extending
into the processing tank 4 for substantially the entire
length of the tank, and adapted to rotate about the lon-
gitudinal axis A of the tank, and is finally structured/
shaped so as to blend/mix the semi-solid mixture which
is formed inside the processing tank 4 when rotating in-
side the processing tank 4.
[0027] More in detail, the mixing member 11 is provid-
ed with a series of peripheral blades that are structured
so as to skim over the internal cylindrical surface of the
processing tank 4 for substantially the entire length of
the processing tank 4, so that the mixing member 11,
when rotating about the longitudinal axis A of the tank,
can blend/mix the semi-solid mixture which is formed in-
side the processing tank 4, and possibly also scrape the
internal cylindrical lateral surface 4i of the processing
tank 4 so as to detach the semi-solid mixture that sticks
on the internal cylindrical lateral surface of the processing
tank 4.
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[0028] With particular reference to Figure 2, the batch-
freezer machine 1 is finally also provided with a motorized
drive assembly 12 preferably electrically operated, which
is placed outside the processing tank 4, and is mechan-
ically connected to the mixing member 11 at the bottom
4b of the processing tank 4, so as to be able to drive the
mixing member 11 in rotation around the longitudinal axis
A of the tank.
[0029] The internal refrigerating system (not shown)
and the motorized drive assembly 12 are devices already
widely known in the field of batch-freezer machines and
will therefore not be further described.
[0030] With reference to Figures 2, 3 and 4, the mixing
member 11 is instead preferably structured so as to be
coupled to the motorized drive assembly 12 in a rigid and
stable, but easily removable way, and extends coaxial to
a longitudinal reference axis L that is coincident with the
longitudinal axis A of the processing tank 4, when the
mixing member 11 is inserted into the processing tank 4.
[0031] Preferably the mixing member 11 is also
shaped/structured so as to push, when rotating inside
the processing tank 4, the semi-solid mixture or ice-
cream towards the closing hatch 5.
[0032] In addition, the mixing member 11 is also pro-
vided of a centrifugal impeller that is arranged coaxial
with the longitudinal axis L of the mixing member 11,
directly facing the inside face 5a of the closing hatch 5,
and is structured so as to be able to push/eject, when
the mixing member 11 rotates inside the processing tank
4, the semi-solid mixture situated at the center of the
opening 4a of the processing tank 4 towards the internal
cylindrical lateral surface 4i of the processing tank 4.
[0033] More in detail, in the illustrated example the ro-
tating mixing member 11 preferably comprises: an inner
hub 20 and an outer hub 21 that are arranged coaxial to
the longitudinal axis L of the mixing member 11, and are
spaced one from the other so as to be arranged, when
the mixing member 11 is located inside the processing
tank 4, immediately near, respectively, the bottom 4b and
to the opening 4a of the processing tank 4; and a series
of peripheral blades 22 which are angularly spaced about
the longitudinal axis L of the mixing member 11, and ex-
tend from the inner hub 20 to the outer hub 21 roughly
parallel to the longitudinal axis L of the mixing member
11, so as to form a rigid structure substantially in the
shape of a cylindrical cage, which is dimensioned so as
to be completely inserted inside the processing tank 4.
[0034] With reference to Figures 2, 3 and 4, the pe-
ripheral blades 22 are preferably structured so as to be
arranged, when the mixing member 11 is located inside
the processing tank 4, locally substantially tangent to the
internal cylindrical lateral surface 4i of the processing
tank 4, so as to be able to scrape the internal cylindrical
lateral surface 4i of the tank when the mixing member 11
rotates about the longitudinal axis A of the tank, inside
the processing tank 4.
[0035] Preferably, in addition, the peripheral blades 22
are wound around the longitudinal axis L of the mixing

member 11 following a trajectory substantially helical, so
as to form a kind of screw that, by rotating inside the
processing tank 4, is able to push the semi-solid mixture
or ice-cream towards the front closing hatch 5. The pitch
of the screw is preferably greater than the overall length
of the processing tank 4, i.e. of the overall length of the
mixing member 11.
[0036] Regarding however the two hubs 20 and 21,
the inner hub 20 is structured so as to be coupled when
it is near the bottom 4b of the processing tank 4, in a rigid
and stable, though easily removable manner, with the
motorized drive assembly 12, so as to allow the motorized
drive assembly 12 to drive in rotation the entire mixing
member 11 within the processing tank 4.
[0037] More in detail, in the example illustrated the in-
ner hub 20 is preferably provided with a central projecting
pin 23 extending coaxially to the longitudinal axis L of the
mixing member 11, on the opposite side with respect to
the outer hub 21, and is structured/dimensioned so as to
engage in an angularly rigid and preferably removable
way within a rotating bushing 24 which, in turn, extends
coaxial to the longitudinal axis A of the tank through the
bottom 4b of the processing tank 4 with the possibility of
freely rotate about the longitudinal axis A of the tank, and
is mechanically connected to the motorized drive assem-
bly 12 so as to be driven in rotation by the motorized drive
assembly 12 about the longitudinal axis A of the tank.
[0038] With reference to Figures 1, 2, 3 and 4, the outer
hub 21 of the mixing member 11 is instead provided with
a centrifugal impeller 25 which is arranged coaxial to the
longitudinal axis L of the mixing member 11, on the op-
posite side with respect to the inner hub 20, so as to
directly face the inner face 5a of the hatch 5, when the
mixing member 11 is inserted inside the processing tank
4 and the hatch 5 fluid-tight closes the opening of the
processing tank 4.
[0039] The centrifugal impeller 25 is also structured so
as to push/eject towards the internal cylindrical lateral
surface 4i of the processing tank 4, the semi-solid mixture
situated at the center of the opening 4a of the processing
tank 4, when the mixing member 11 rotates about the
longitudinal axis A of the processing tank 4.
[0040] More in detail, the centrifugal impeller 25 is pref-
erably structured so as to skim over the inner face 5a of
the hatch 5, and so as to push the semi-solid mixture
situated at the center of the opening 4a of the processing
tank 4, towards the internal cylindrical lateral surface 4i
of the processing tank 4 in a substantially radial direction
d.
[0041] In the example illustrated, in particular, the cen-
trifugal impeller 25 is preferably made in one piece with
the outer hub 21.
[0042] Preferably, but not necessarily, the centrifugal
impeller 25 is further provided with a number of blades
equal to the number of the peripheral blades 22 of the
mixing member 11, and each blade of the impeller is
shaped so as to be joined with a respective longitudinal
peripheral blade 22
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[0043] With reference to Figures 2 and 3, since the
outlet opening 8b of the hopper 8 is preferably arranged
substantially at the center of the inner face 5a of the hatch
5, the centrifugal impeller 25 of the mixing member 11 is
also preferably arranged locally substantially facing the
outlet opening 8b of the hopper 8.
[0044] The hatch 5 is therefore preferably structured
so that the top tank-access passageway 8 ends inside
the processing tank 4 substantially in front of the centrif-
ugal impeller 25 of the mixing member 11.
[0045] With reference to Figures 1, 2, 3 and 4, in the
example illustrated, in particular, the mixing member 11
is preferably provided with three longitudinal peripheral
blades 22 which are angularly equally spaced around the
longitudinal axis L of the mixing member 11.
[0046] Furthermore, each longitudinal peripheral
blade 22 preferably comprises: a long rectangular plate
26 extending from the inner hub 20 to the outer hub 21
remaining locally substantially parallel to the longitudinal
axis L of the mixing member 11 and with the outer side
edge 26a locally substantially tangent to the internal cy-
lindrical lateral surface 4i of the processing tank 4; and
one or more scraping spatulas 27 arranged on the outer
side edge 26a of the rectangular plate 26 so as to rest
directly on the internal cylindrical surface 4i of the
processing tank 4.
[0047] Preferably, moreover, the rectangular plate 26
is warped in parallel to the longitudinal axis L of the mixing
member 11 so that the outer side edge 26a of the plate
winds around the longitudinal axis L of the mixing mem-
ber 11 following a trajectory approximately helical whose
pitch is preferably greater than the overall length of the
processing tank 4, i.e. to the overall length of the mixing
member 11.
[0048] With reference to Figures 2, 3 and 4, preferably
the centrifugal impeller 25 is instead composed of a cen-
tral core 28 which is arranged coaxial to the longitudinal
axis L of the mixing member 11, at a predetermined dis-
tance from the inner face 5a of the closing hatch 5, and
of three blades 29 which are angularly equally spaced
around the longitudinal axis L of the mixing member 11
and branch out projecting from the central core 28 in the
axial direction until skimming over the inner face 5a of
the closing hatch 5, and in a direction substantially radial
until reaching and rigidly joining each respective periph-
eral blade 22 of the mixing member 11.
[0049] More in detail, each blade 29 branches out from
the central core 28 following a trajectory substantially
curved and locally substantially tangent to the periphery
of the central core 28, and is shaped so as to reach and
directly join with the inner lateral edge 26b of the rectan-
gular plate 26 of the longitudinal peripheral blade 22.
[0050] Preferably, each radial blade 29 is finally
shaped so as to push the semi-solid mixture situated at
the center of the opening 4a of the processing tank 4,
towards the internal cylindrical lateral surface 4i of the
processing tank 4 in a substantially radial direction d.
[0051] With reference to Figure 3, preferably the clos-

ing hatch 5 is also provided with a spacer pin 30 which
projects cantilevered from the center of the inner face 5a
of the hatch, and is dimensioned so as to reach and rest,
when the hatch 5 is in closing position, on the centrifugal
impeller 25 of the outer hub 21, or better on the central
core 28 of the impeller, so as to keep the centrifugal im-
peller 25 at a predetermined distance from the inner face
5a of the hatch.
[0052] More in detail, the spacer pin 30 extends can-
tilevered from the center of the inner face 5a of the closing
hatch 5 preferably so as to be locally substantially coaxial
to the longitudinal axis A of the tank when the hatch 5 is
in the closing position, and is dimensioned so as to reach
and abut with the distal end on the centrifugal impeller
25 of the outer hub 21, or better on the central core 28
of the centrifugal impeller 25.
[0053] The operation of the batch-freezer machine 1
is easily deduced from what described and illustrated
above, and requires no further explanation.
[0054] Regarding instead the mixing member 11, the
centrifugal impeller 25 of the mixing member 11 is able
to continuously push towards the cylindrical side wall of
the processing tank 4, the semi-solid mixture which tends
to accumulate at the center of the opening 4a of the
processing tank 4, significantly increasing the amount of
air that is incorporated within the semi-solid mixture dur-
ing the batch-freezing process.
[0055] Moreover, as the outlet opening 8b of the hop-
per 8 directly faces and is aligned to the centrifugal im-
peller 25 of the mixing member 11, the centrifugal impel-
ler 25 is able to quickly suck inside the processing tank
4 all the ingredients necessary to produce the ice-cream.
[0056] The advantages brought by the batch-freezer
machine 1 are numerous. Experimental tests have
shown that the presence of the centrifugal impeller 25
near the center of the closing hatch 5, where the ice-
cream tends to accumulate during the batch-freezing
process, allows to obtain a semi-solid mixture much rich-
er in air. Thanks to the greater amount of air incorporated
into the semi-solid mixture during the batch-freezing
process, the ice-cream that is obtained in output from the
machine is much softer and creamier than that obtained
with the batch-freezer machines currently on the market.
[0057] In other words, thanks to the particular structure
of the mixing member 11, the batch-freezer machine 1
is capable of producing a softer and creamier ice-cream
than that of the batch-freezer machines currently on the
market.
[0058] Furthermore, the mixing member 11, or better,
the centrifugal impeller 25 of the mixing member 11, is
able to maintain the outlet opening 8b of the hopper 8
always clear and clean, so as to facilitate and speed up
the feeding of the ingredients towards the inside of the
processing tank 4.
[0059] Finally, the mixing member 11 can be easily in-
stalled even in batch-freezer machines currently on the
market, with all the advantages that this entails.
[0060] Finally it is clear that to the batch-freezer ma-
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chine 1 herein described and illustrated modifications
and variations can be made without departing from the
scope of the present invention.
[0061] For example, in a second embodiment, the
spacer pin 30 is an integral part of the mixing member
11. More in detail, the spacer pin 30 extends cantilevered
from the centrifugal impeller 25, or rather from the central
core 28 of the impeller, preferably remaining substantially
coaxial to the longitudinal axis L of the mixing member
11, and is dimensioned so as to arrange the distal end
thereof in abutment against the inner face 5a of the hatch
5 in the closing position, so as to maintain the centrifugal
impeller 25 always at a predetermined distance from the
inner face 5a of the hatch.
[0062] Finally, in a simplified embodiment the longitu-
dinal peripheral blade 22 may be devoid of the scraping
spatulas 27.

Claims

1. Batch-freezer machine (1) for producing ice-cream
and similar of the type comprising: an external casing
(2); a substantially cylindrical-shaped processing
tank (4) extending inside the casing (2) from the front
wall (2a) of said casing (2) while remaining coaxial
to a substantially horizontal reference axis (A); a front
closing hatch (5) structured so as to be able to close
the opening (4a) of the processing tank (4) in a fluid
tight manner; and a rotating mixing member (11)
housed in an axially rotatable manner inside the
processing tank (4) and structured so as to be able
to blend/mix the semi-solid mixture that forms inside
the processing tank (4); the batch-freezer machine
being characterized in that the mixing member (11)
extends coaxial to a second reference axis (L) locally
substantially coincident with the reference axis (A)
of the processing tank (4) and is provided with a cen-
trifugal impeller (25) which is arranged coaxial to said
second reference axis (L) so as to be directly faced
to the inner face (5a) of the hatch (5), and structured
so as to be able to push/eject the semi-solid mixture
located at the centre of the opening (4a) of the
processing tank (4) towards the internal cylindrical
lateral surface (4i) of the processing tank (4) when
the mixing member (11) rotates inside the process-
ing tank (4).

2. Batch-freezer machine according to Claim 1, char-
acterized in that the centrifugal impeller (25) is
structured so as to skim over the inner face (5a) of
the hatch (5)

3. Batch-freezer machine according to Claim 1 or 2,
characterized in that the centrifugal impeller (25)
is structured so as to push the semi-solid mixture
located at the centre of the opening (4a) of the
processing tank (4), towards the internal cylindrical

lateral surface (4i) of the processing tank (4) in a
substantially radial direction (d).

4. Batch-freezer machine according to any one of the
preceding claims, characterized in that the mixing
member (11) is shaped/structured so as to be able
to push the semi-solid mixture or the ice cream to-
wards the hatch (5) when it rotates inside the
processing tank (4).

5. Batch-freezer machine according to any one of the
preceding claims, characterized in that the hatch
(5) is provided with a first pass-through tank-access
passageway (8) through which it is possible to pour
the ingredients necessary to produce the ice cream
inside the processing tank (4), and in that said first
pass-through tank-access passageway (8) ends in-
side the processing tank (4) substantially in front of
said centrifugal impeller (25).

6. Batch-freezer machine according to any one of the
preceding claims, characterized in that the mixing
member (11) comprises an inner hub (20) and an
outer hub (21) which are arranged coaxial to said
second reference axis (L), and are mutually spaced
so as to be arranged adjacent, respectively, to the
bottom (4b) and to the opening (4a) of the processing
tank (4), and a series of peripheral blades (22) an-
gularly spaced around said second reference axis
(L), and extending from the inner hub (20) to the outer
hub (21) so as to form a rigid structure substantially
in the shape of a cylindrical cage; the centrifugal im-
peller (25) being arranged on the outer hub (21), on
the opposite side with respect to the inner hub (20).

7. Batch-freezer machine according to Claim 6, char-
acterized in that the peripheral blades (22) are
structured so as to be locally substantially tangent
to the internal cylindrical lateral surface (4i) of the
processing tank (4)

8. Batch-freezer machine according to Claim 6 or 7,
characterized in that the centrifugal impeller (25)
is made in one piece with the outer hub (21) of the
mixing member (11).

9. Batch-freezer machine according to any one of the
preceding claims, characterized by also comprising
a motorized drive assembly (12) which is arranged
outside the processing tank (4) and is connected to
the mixing member (11) at the bottom (4b) of the
processing tank (4), so as to be able to drive into
rotation the mixing member (11).

10. Batch-freezer machine according to Claim 9, char-
acterized in that the inner hub (20) of the mixing
member (11) is structured so as to be able to couple,
when positioned adjacent to the bottom (4b) of the

9 10 



EP 2 708 142 A1

7

5

10

15

20

25

30

35

40

45

50

55

processing tank (4), in a rigid and stable, though eas-
ily removable manner, with the motorized drive as-
sembly (12).

11. Batch-freezer machine according to any one of the
preceding claims, characterized in that the centrif-
ugal impeller (25) is provided with a number of blades
(29) equal to the number of peripheral blades (22)
of the mixing member (11), and each blade (29) of
the centrifugal impeller (25) is shaped so as to joint
with a respective peripheral blade (22) of the mixing
member (11).

12. Batch-freezer machine according to any one of the
preceding claims, characterized in that the hatch
(5) also comprises a spacer pin (30) which projects
cantilevered from the inner face (5a) of the hatch (5),
and is dimensioned so as to reach and abut against
the centrifugal impeller (25) of the mixing member
(11) when the hatch (5) closes the opening (4a) of
the processing tank (4), so as to maintain the cen-
trifugal impeller (25) at a predetermined distance
from the inner face (5a) of the hatch.

13. Batch-freezer machine according to any one of the
preceding claims, characterized by being also pro-
vided with an internal refrigerating system capable
of taking and maintaining the processing tank (4) and
its contents to a batch temperature below 0°C.

14. Mixing member (11) for batch-freezer machines (1)
for the production of ice cream and similar structured
so as to be inserted in an axially rotatable manner
inside a substantially cylindrical-shaped processing
tank (4) which extends inside the batch-freezer ma-
chine (1) while remaining coaxial to a substantially
horizontal reference axis (A), and has the opening
(4a) closed in a fluid-tight manner by a closing hatch
(5);
said mixing member being characterized in that it
extends coaxial to a second reference axis (L) locally
substantially coincident with the reference axis (A)
of the processing tank (4), and is provided with a
centrifugal impeller (25) arranged coaxial to said sec-
ond reference axis (L) so as to be directly faced to
the inner face (5a) of the hatch (5), and structured
so as to be able to push/eject the semi-solid mixture
situated at the centre of the opening (4a) of the
processing tank (4) towards the internal cylindrical
lateral surface (4i) of the processing tank (4) when
the mixing member (11) rotates inside the process-
ing tank (4).

15. Mixing member for batch-freezer machines accord-
ing to Claim 14, characterized in that the centrifugal
impeller (25) is structured so as to skim over the inner
face (5a) of the closing hatch (5) of the processing
tank (4).

16. Mixing member for batch-freezer machines accord-
ing to Claim 14 or 15, characterized in that the cen-
trifugal impeller (25) is structured so as to push the
semisolid mixture located at the centre of the open-
ing (4a) of the processing tank (4), towards the in-
ternal cylindrical lateral surface (4i) of the processing
tank (4) in a substantially radial direction (d).

17. Mixing member for batch-freezer machines accord-
ing to Claim 14, 15 or 16, characterized in that it is
shaped/ structured so as to be able to push the semi-
solid mixture or the ice cream towards the hatch (5)
when it rotates inside the processing tank (4).

18. Mixing member for batch-freezer machines accord-
ing to any one of Claims 14 to 17, characterized in
that it comprises an inner hub (20) and an outer hub
(21) which are arranged coaxial to said second ref-
erence axis (L), and are mutually spaced apart so
as to be arranged adjacent respectively, to the bot-
tom (4b) and to the opening (4a) of the processing
tank (4), and a series of peripheral blades (22) which
are angularly spaced around said second reference
axis (L), and extend from the inner hub (20) to the
outer hub (21) so as to form a rigid structure sub-
stantially in the shape of a cylindrical cage; the cen-
trifugal impeller (25) being located on the outer hub
(21), on the opposite side with respect to the inner
hub (20).

19. Mixing member for batch-freezer machines accord-
ing to any one of Claims 14 to 18, characterized in
that the centrifugal impeller (25) is made in one piece
with the outer hub (21) of the mixing member (11).

20. Mixing member for batch-freezer machines accord-
ing to any one of Claims 14 to 19, characterized in
that it also comprises a spacer pin (30) which
projects cantilevered from the centrifugal impeller
(25), and is dimensioned so as to arrange the distal
end thereof in abutment against the inner face (5a)
of the hatch (5) in closing position, so to maintain the
centrifugal impeller (25) at a predetermined distance
from the inner face (5a) of the hatch.
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